STATUTES AT LARGE

Section 7. Adequate refrigeration shall be provided in all slaughterhouses
where meat is stored for more than a period of five hours. The refrigerat-
ing room shall be kept in a sanitary condition and maintained at tempera-
tures which will retard the growth of bacteria.
Section 8. Properly equipped dressing rooms and toilet rooms, sufficient
in number, ample in size, conveniently located, provided with windows
to admit direct, natural light, properly ventilated, and meeting all re-
quirements as to sanitary construction and equipment, shall be pro-
vided. These shall be separate from the rooms and compartments in
which meat and meat products are prepared, stored, handled. The toilet
shall be equipped with a self-closing door and shall not open directly into
any room where meat or meat products are prepared, stored or handled.
Section 9. Ample, modern lavatory accommodations, including running
hot and cold water, soap, towels, etc., shall be provided in such locations
as may be essential to insure cleanliness of all persons handling any
meat or meat products, and there shall be at least one lavatory convenient
to each toilet room and urinal. Where no connections can be made to
a sanitary sewer a septic tank approved by the state board of health
shall be installed.
Section 10. An abundant supply of safe water shall be provided, which
shall be delivered under pressure to all parts of the plant. Provision shall
also be made for an adequate supply of hot water, delivered in pipes to the
necessary places in the slaughterhouse.
Section 11. All buildings in which meat or meat products are handled
and stored shall be rat proof.
Section 12. No room used for slaughtering shall be used for any other
purposes incompatible therewith.
Section 13. All employees in slaughterhouses shall be provided with
washable clothing and boots (or shoes) for use on the killing floor. Such
boots and clothing shall be kept clean at all times.
Section 14. Before going upon the killing floor, employees shall thor-
oughly wash their hands. The hands shall also be washed after each
visit to the toilet, and at such other intervals as may be required.
Section 15. No person shall be employed at a slaughterhouse while af-
flicted with any communicable disease.
Section 16. No dogs or cats shall be allowed in or around any slaughter-
house.
Section 17. The floor and side walls of the slaughtering room shall be
properly washed at the end of each day's killing, and the floors, trucks
and all other surfaces of the plant shall be washed and scrubbed as often
as is necessary to keep them in a clean condition.
Section 18. Carcasses shall not be dressed with skewers, knives, etc.,
that have been held in the mouth. Spitting on whetstones or steels while
sharpening knives is prohibited.
Section 19. All knives, saws, cleavers or other utensils shall be thorough-
ly cleaned and sterilized after each day's use and at such other times
these utensils become contaminated.
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